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tomer service at Blue Cross 
Blue Shield of Delaware,’ wrote 
Mary Ann. 
Sponge biscotti 

8 eggs 
2 cups sugar 
4% cups flour 
8 teaspoons baking powder 
2 tablespoons anise extract 

Beat the eggs and sugar until 
thick and lemon-colored. Measure 
the flour, then sift with the baking 
powder. Add to the egg mixture with 
the anise extract. Let stand ¥ hour. 

Grease and flour 3 cookie sheets. 
Divide dough into six pieces. Form 


into logs and lay two down the long 
sides of each sheet. Bake in a pre- 
heated 425-degree oven 15 to 20 
minutes, until golden brown. Cool on 
racks for 5 minutes. 

Cut each log into (about 16) 
%-inch slices. Place cut side down 
on cookie sheet and bake at 425 de- 
grees just until light brown, 5 to 10 
minutes. Makes 8 dozen. 


>To nominate a cook, send the 
name, address, telephone num- 
ber and recipe title to House 
Special, 4622 Bailey Drive, Wilm- 
ington, DE 19808. 


